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CLAIMS 

1. A process for prq>aiing a hot liquid fiber product for enteral administcatipn, 
coDq}iismg adniudng: 

S a. a serving of a recoustitutable con^iosition comprising 
(i) betwe^ 0.1 giam and 7S grams fiber; and 
(if) an effervescent system; 
and 

b. a liquid willi a temperature that exceeds 3S^C 

10 

2. The process according to claim 1, wherein the fiber has an average molecular wdight 
of at least 400 Da, preferably at least SOOO Da« 

3. The process according to claim 1 or 2, wherein the reconstitutable composition 
1 S further comprises a calciimi salt 

4. The process according any one of the preceding claims, wherem the liquid has a 
volume of betwem SO and 1000 ml. 

20 5. The process according to any one of the preceding claims, wherein the fiber is 
selected firom the group consisting of low-meihoxylated pectin and alginate. 

6. The process according to any one of the preceding claims, wherein the effervescent 
system contains at least one base that liberates carbon dioxide selected bom the group 

25 consisting of sodium carbonate, potassium carbonate, sodium bicarbonate, potassium 
bicarbonate, calcium bicarbonates, ammonium bicarbonate and sodium glycine 
carbonate. 

7. The process according to claim 6, further comprising an acidic ingredient selected 
30 fmm the group consisting of as citric, tartaric, adipic, funiaric, malic, lactic, acetic, 

maldc and benzoic acids, and phosphates. 
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8. The pxocess according to any one of the preceduig claims, wheiein the reconstitutable 
composition fixrfher coniptises NaCl and/or glutaxnate. 

S 9. The process according to any one of the preceding claims, wherein the resulting 
liquid fiber product has a pH above 4. 

10. The process according to any one of the preceding clauns, wherein flie resulting 
liquid product has a viscosity below about 100 mPas, and a viscosity above about 250 

10 mPas when it is acidified to pH 3. 

1 1 . A hot liquid fib^ product widi a viscosity below 1 00 xnPas, a pH that exceeds 4 and a 
temperature of at least 35?Cy prepared witili the process according to daim 1 . 

15 12. A hot liquid fiber product with a viscosity below 100 mPas, a tempjerature of at least 
35°C and a viscosity of at least 250 mPas whm it is acidified to pH 3, said 
composition comprising per serving bjetween 0.1 gram and 75 grams fiber. 

13. Use of fiber in tiie mamifacture.of conq>osition for use in a method fi>r the treatment 
20 and/or prevention of a diet responsive condition in a monogastric tnflTnmalj said 

method comprising eiit^:ally administering to the mammsi} composition of claim 
11 or 12. 

14. Use according to claim 14, wherein the diet responsive condition is ov^eig^t 

25 

15. A packaged reconstitutable composition which bears instructioxis to mix one or more 
senongs of the reconstitutable composition with a liquid having a t^ooperature above 
35°C, said composition comprisiiig per serving: 

(i) between 0.1 gram and 75 grams fibeq and 
30 (ii) an effervescent system 
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16. The packaged composition according to claxm IS, whierein the coixq)osition comprises 
per serving: 

(i) betWjBCT 0.S and 15 g low methoxylated pectin and/or algjmiate; 

(ii) beitween 0.01 and 25 gcams base that liberates carbon dioxide preferably 
selected fiom the groiq> consisting of sodium caibonate^ potassium carbonate, 
calcium carbonate, sodium bicaibonate, potassium bicaiboiiate, calcium 
bicarbonates, ammonium biccqbonate and sodium glycine carbonate; 

(iii) between 0.025 and 5 grams acidic ingredient, preferably selected from the 
group consisting of cilnc, tartaric, adipic, fiimaric, malic acids, lactic, acetic, 
maledc and benzoic acids; and phosphates and 

<iv) between 0.05 and 5 grams calcium. 

17. The conq>osition accordmg to claim 15 or 16, furdier comprising indigestible 
oligosaccharide. 



25 



